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A study on the diffusion of seasoning components in the foodstuffs to make cooked fo
od good-tasting

Hashiba, Hiroko
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Diffusion parameters of NaCl in three kinds of pre-cooked potatoes analyzed by dua
I mode diffusion and sorption theory showed a negative linear dependence on pectin content, suggesting the

Langmuir t{pe sorption site of NaCl in the potatoes is in the region comprising pectin. The parameters in
the three kinds of pre-cooked surimis showed a positive linear dependence on the charged amino acid conte

nt. These facts_su?gest that the sites gather in certain regions, the water contents of which become low o
r high, respectively for potato and surimi, with the site concentrations. For carbohydrate and protein foo

dstuffs, present interpretation may give a basis for the generalization of salt diffusion mechanism. The r
elation between the diffusion of salt in pork meats and the taste was investigated by sensory evaluation.
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Fish o a a T(E) , T(g) ,
(mol/kg) (kg/mol) (10”°m°/s) (10"m/s)
Pacific cod 9.6 +028" 0.024+0.0007° 400 +24.6° 1.00+0.031° 2,00+ 0.071°
Redseabream 7.8:0.84° 0.084+0.0028° 93+13.9° 1.30£0.023" 24210.085%
Big-eyetuna  106+0.14° 0.129+0.0014° 82+20° 1.20+0.051* 260+ 0.076"
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O Pork loin (blok)

0.4 @ Pork loin (mince)

0O Japanese radish
A Egg white
© Potato (Synthia)
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*#** p<0.001. n.s. . n=41
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